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(54) Title: INDICATOR DEVICE AND UTENSIL FOR COOKING MEAT 




(57) Abstract 

A cooking utensil, for example a fork, for measuring and indicating the internal temperature of food. The utensil includes a hollow 
housing forming a handle (2), fork tines (5) extending from the handle (2) for inserting into food for manipulating it The tines (5) terminate 
in a sharp tip (6) to facilitate penetration of the food. Mounted within the tine, toward the tip, is a temperature sensing element such as a 
thermistor, which varies, that is, by varying its resistance according to temperature. A power source and control circuit are mounted within 
the handle (2), and a temperature indicator (10) such as a light emitting diode (LED) is mounted on an outer face of the handle. A circuit 
interconnects the temperature sensor, power source, and LED so that current flow varies with the temperature of the sensor and thereby 
indicates the temperature within the food at the tip of the fork tine. 
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INDICATOR DEVICE AND UTENSIL FOR COOKING MEAT 

TECHNICAL FIELD 
The subject invention relates generally to devices 
used for indicating the temperature of food when cooking 
or handling the food, and more specifically to a utensil 
5 used for handling and indicating temperature or cooking 
status of food, particularly meat cooked on a grill, 
broiler, or in an oven. 

BACKGROUND ART 
Uniformly obtaining a desired cooked state of meat 
10 can be challenging due to various factors which influence 
cooking time and temperature* For example, the initial 
temperature of meat, that is, whether it was refrigerated 
or thawed prior to initiating the cooking process; or the 
type of heating source for cooking, such as, gas or 
15 electric oven or barbecue grill. Various devices have 

been developed to determine and indicate the temperature 
on the inside of cooking meat so that a desired level of 
cooking can be achieved prior to removing the meat from 
the heat source. Certain of these devices have been the 
20 subject of patents , a selected example of which are 
summarized below. 

U.S. Patent No. 3,552,210 discloses a fork utensil 
comprising a handle with impaling means extending 
therefrom to be inserted into food, for measuring the 
25 internal temperature of food. Mounted at the tip is a 

temperature sensitive element which varies by varying its 
resistance according to temperature. The relative 
temperature of the meat is then registered on a standard 
mechanical meter. 
30 U.S. Patent No. 2,898,845 discloses a combined skewer 

and thermometer for use in supporting meat as it is 
revolved in a heat source with interior means for sensing 
the interior temperature of the meat. 

U.S. Patent No. 4,058,013 discloses a meat 
35 thermometer for use when broiling meat on a grill or in 
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an oven, having a stem containing a bimetallic element in 
one end with an indicator within the housing. 

U.S. Patent No. 2,154,426 discloses a metallic 
temperature-indicting thermometer for insertion into meat 
5 or any other cooked product during the cooking process, 

and can be left in during that cooking period to indicate 
the temperature of cooking. 

None of the above patents describe a combination 
cooking utensil, such as a fork r and meat thermometer 

10 which can be used to easily and accurately determine the 
internal temperature of meat being cooked under 
conditions where little ambient light is available, for 
example, grilling outdoors at night. As any backyard 
chef is aware, visually determining how done grilled meat 

15 is can be especially difficult as darkness falls. The 
ability to determine the degree of doneness of food at 
night , especially meat such as hamburger or chicken which 
can harbor pathogenic organisms that pose a serious 
health risk, is important in preventing such a health 

20 risk. 

DISCLOSURE OF INVENTION 
.It. is therefore an. object ,pf the invention to provide 
a utensil and method for accurately determining the 
internal temperature of meat during cooking in conditions 
25 of low ambient light. 

It is a further object of the invention to provide a 
combination cooking utensil and meat thermometer which 
accurately and rapidly indicates the internal temperature 
of the meat and thereby the degree to which the meat is 
30 done. 

It is yet another object of the invention to provide 
a convenient cooking utensil used for outdoor grilling 
whereby the meat can be consistently cooked to a desired 
degree or state of doneness. 
35 BRIEF DESCRIPTION OF THE DRAWINGS 

Figure 1 shows a perspective view of an embodiment of 
the utensil according to the subject invention, wherein 
the utensil includes distinct LED displays as temperature 
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indicators. 

Figure 2 shows a perspective view of another 
embodiment of the handle of the subject device, wherein 
the handle includes a series of LED "bars" as temperature 
indicators . 

Figure 3 shows a perspective view of yet another 
embodiment of the handle of the subject device , wherein 
the handle includes a digital temperature display. 

Figure 4 shows a section view of the hollow impaling 
means having a temperature sensing tip and an electrical 
conducting means disposed within said impaling means. 

Figure 5 shows a schematic illustration of the 
control circuit used in an embodiment of the subject 
device. 

BEST MODE FOR CARRYING OUT THE INVENTION 
The subject invention concerns a combination cooking 
utensil, such as a fork, and a thermometer for detecting 
or indicating the temperature and thereby degree of 
cooking undergone by food. The subject invention 
comprises a hollow housing forming a handle and an 
impaling means, such as a fork having tines, extending 
from said handle. Control means for controlling 
operation of an electrical temperature sensor and 
indicating means are included as part of the subject 
invention and, preferably, are disposed within said 
handle housing. 

Referring to the drawings, illustrated in Fig. 1 is 
an embodiment of the subject cooking utensil 1 comprising 
a handle 2 shaped for convenient manual gripping by the 
user and constructed of a material of low heat 
conductivity, for example of Bakelite or another plastic 
which is known and accepted in the art. Extending from 
the handle 2 is an impaling means 3 to be inserted into 
the food to enable it to be properly manipulated. In a 
preferred embodiment, these impaling means are hollow. 
As illustrated, this impaling means comprises a shank 4 
secured at one end to the handle 2 and comprising at its 
other end tines 5 which terminate in sharp points 6 to 
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facilitate penetration of the food. One of the tines 5 
comprises a temperature sensing element 7, such as a 
thermistor, (Fig. 4) mounted therewithin near its tip. 
The temperature sending element 7 can be secured in 
5 position, for example by non- toxic potting material, and 
has electrical conducting means, such as wires 8 and 9 
extending through the hollow tine 5. The electrical 
conducting means also extend through the shank 4 and into 
the handle 2, for connecting the temperature sensitive 
10 element 7 to a control circuit 15 (Fig. 5) for receiving 
input from the temperature detecting means and 
controlling temperature indicator means 10. The housing 
2 includes a cavity therewithin to receive an electrical 
energy or power source such as a battery. 
15 m a preferred embodiment, the temperature indicating 

means for the subject utensil comprises a light emitting 
diode ( LED ) . The control circuit is designed or 
programmed such that an LED is activated at a certain 
temperature or range of temperatures. For example, an 
20 LED can be activated at 140°F to signify that meat is at 
least "rare" . A plurality of LEDs can be provided to 
indicate different temperatures or ranges. For example, 
Fig. 1 shows a set of four LEDS 10 disposed on a face of 
the handle 2. This handle can be correspondingly marked 
25 with R, M, MW, and W, signifying rare, medium, medium- 
well, and well done. 

It should be understood that other configurations are 
possible for the LED indicators. For example, a single 
LED can be activated to indicate a particular temperature 
30 or particular range* of temperatures. In an embodiment" of 
the utensil comprising a plurality of indicators, a 
single LED can be activated to indicate a specific 
temperature, or a combination of more than one LED can be 
activated to indicate a particular temperature or degree 
35 of doneness. For example, the plurality of LEDs can be 
singly and sequentially activated as temperature 
increases. Alternatively, activation of particular 
combinations of LEDs can also be coded to indicate a 
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particular temperature, range of temperatures, or state 
of doneness for the food. 

Fig. 2 shows an alternative configuration wherein a 
plurality of LEDs is arranged as a series of light "bars" 
11 wherein each light bar can indicate a narrower range 
of temperatures so that a more accurate or more precise 
reading of food temperature can be indicated. The LED 
indicators can be activated alone or in different 
combinations for indicating temperature or doneness of 
the food. 

Advantageously, these LEDs can be easily seen in 
conditions of low ambient light such that, for example, 
inside temperature of a steak, hamburger, or chicken 
cooked on an outdoor grill at night and be readily 
determined by the user. 

Accurately determining temperature of meat can be 
important for a number of reasons, including desire to 
prepare meat as requested by the person who is to eat the 
meat, as well as for health reasons. Specifically, 
certain pathogenic microbes can be harbored in meat ot 
other food. These pathogenic organisms can be 
inactivated by exposing them to a particular minimum . 
temperature for a minimum period of time. Grilling meat 
at night or in a dark area presents a problem for 
visually determining the degree of doneness of the meat. 
The subject invention, comprising LED or lighted digital 
display for indicating inner temperature of meat, can 
enable a user to rapidly and accurately determine the 
temperature inside meat, even in darkness, such that 
undercooking of the meat and risk of sickness caused by 
pathogenic organisms present in the meat is prevented. 

Fig. 3 shows yet another embodiment of the subject 
utensil wherein the temperature indicator comprises a 
digital display 12. Preferably, the digital display is 
lighted so that the reading can be done in conditions of 
low ambient light. 

Figure 5 shows the temperature sensing element 7, the 
temperature indicator means 10, and the battery 
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interconnected by means of a control circuit 15. The 
circuit is mounted on a circuit board and disposed within 
the handle housing 2 shown in Figs. 1-3. Circuits 
suitable for use in the subject utensil are commercially 
available. For example, such a circuit can be found in a 
meat probe sold as Model ETI by Maverick Co. of Edison, 
New Jersey. Other circuits can also be used according to 
the configuration of the temperature sensing element of 
temperature indicators . 

The subject utensil can include a switch 13, 
preferably a push button switch, and more preferably 
conveniently located on handle 2 in a place where it can 
be easily actuated with the same hand used to grip the 
handle. 

In operation the utensil 1 is manipulated just like 
an ordinary barbecue fork for supplying meat to the 
grill, turning it, and removing it. When it is desired 
to determine if the meat is done to the desired degree, 
the fork tine is inserted into the meat until temperature 
sensitive element 7 at the tip of one tine is 
approximately mid-way through the meat. The switch 13 is 

closed, -and within a very short time,- roughly within- — 

about three seconds, the temperature indicator displays 
how well done the food is. If done to the proper degree, 
the meat can be removed using the fork element of the 
subject utensil. To facilitate insertion of the 
temperature sensitive element 7 the proper depth, a stop 
can be attached to one of the tines. 

It should be understood that the examples and 
embodiments described herein are for illustrative 
purposes only and that various modifications or changes . 
in light thereof will be suggested to persons skilled in 
the art and are to be included within the spirit and 
purview of this application and the scope of the appended 
claims. 
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CLAIMS 

1. A utensil for measuring and indicating the 
temperature of food, comprising: 

a hollow housing defining a handle; 
5 hollow impaling means including a shank extending 

from the handle for insertion into the food for 
manipulation thereof, and forming a fork having at least 
a pair of tines, each of said tines terminating in a 
sharp tip to facilitate penetration of the food by said 
10 tines; 

temperature sensing means mounted adjacent a tip of 
at least one of said tines; 

conductive means extending within said hollow 
impaling means from said temperature sensing means to a 
15 control circuit; 

a source of electrical power operatively and 
selectively connecting said control circuit and said 
temperature sensing means; and 

an LED temperature responsive indicator means for 
20 illuminating said indicator in response to variations in 
temperature of said food. 

2. - The -utensil- according to- claim 1~ wherein said 

impaling means are hollow through their entire length and 
said conductive means are disposed therein and extend 
25 therethrough to said control circuit within said handle. 

3. The utensil according to claim 1 wherein said 
control circuit includes a switch mounted on said handle 
and adapted to selectively connect said power source to 
said temperature indicator means and temperature sensing 

30 means. , . 

4. The utensil according to claim 1 wherein said 
temperature sensing means comprises a thermistor. 

5. The utensil of claim 1 wherein said temperature 
indicating means includes a plurality of light emitting 

35 diodes. 

6. The utensil of claim 5 wherein said plurality of 
light emitting diodes are activated sequentially to 
indicate different temperatures. 
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7. The utensil of claim 5 wherein said plurality of 
light emitting diodes are selectively activated 
individually or in combination for indicating 
temperature . 

5 8. A utensil for measuring and indicating 

temperature of food, said utensil comprising: 

a combination hollow handle defining a housing; 

a pair of hollow fork tines extending from said 
housing and terminating in a sharp tip; 
10 a control circuit within said housing; 

a temperature sensor in said tip and electrically 
coupled to the control circuit; 

an electrical conductor coupled to the control 
circuit; 

15 a power source selectively connected to said control 

circuit; and 

a lighted temperature indictor responsive to 
variations in said temperature sensor to reflect the 
temperature of said food. 
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